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SANITARY LEGISLATION. 



MUNICIPAL ORDINANCES, RULES, AND REGULATIONS 
PERTAINING TO PUBLIC HEALTH. 



NEW HANOVER COUNTY, N. C. 
Ice— Manufacture and Sale. (Reg. Bd. of H., Sept. 8, 1914.) 

Sec. 52. Ice, manufacture and sale regulated. — No person, firm, or corporation shall 
make, sell, or distribute in any way whatsoever within New Hanover County any 
ice made from water other than that which is free from all pollution or other im- 
purities dangerous to health. Every manufacturer of ico within the county of Now 
Hanover shall first obtain from the board of health a permit in writing. It shall be 
the duty of the county health officer to inspect or cause to be inspected all ice factories 
within the county at such intervals as he may deem necessary in the interests of public 
health. He shall take, or cause to be taken, at frequent intervals, samples of the water 
used in making ice, in proper receptacles which are sterile and clean, as follows: 

(a) Directly from the source of supply. 

(6) From the outlet of the hose or the pipe from which the cans, tanks, or other 
receptacles, in which ice is frozen, are filled. 

(c) From the filled tanks, during the process of freezing. 

(d) A sample obtained by melting the ice in a sterilized container. 

If at any time any sample so taken shall disclose the fact that pollution exists in 
the water or the ice in any process of the manufacture, the county health officer shall 
immediately notify the manufacturer of such ice of such pollution. Upon receiving 
such notification the said manufacturer of ice shall immediately stop the manu- 
facture, sale, and distribution of such ice and shall not resume such manufacture, sale, 
or distribution until an examination shall disclose the cause of such polution, and 
said cause shall be removed. Any person, firm, or corporation violating any pro- 
vision of this regulation shall be subject to a penalty of $50, and each day any such 
person, firm, or corporation shall continue to sell, distribute, or manufacture un- 
wholesome ice after due notice is given by the county health officer, as hereinbefore 
stated, shall constitute a separate and distinct offense. 

Ice Cream— Manufacture of. (Reg. Rd. of H., Sept. 8, 1914.) 

Sec. 53. Regulations governing the manufacture of ice cream. — 1. Every place in 
which ice cream is manufactured shall be kept in a clean and sanitary condition at 
all times. 

2. Every such place shall be located not less than 50 feet distant from every stable 
or pen in which animals or fowls are kept. 

3. Every such place shall be thoroughly screened against flies and other flying 
insects at all times. 

4. Every such place shall be provided with proper and efficient drainage, and 
wherever such drainage shall connect with a sanitary sewer there shall be provided 
traps with a sufficient water seal. 
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5. The floors in all such places shall be constructed of waterproof material, and 
no place shall be used for the purpose of making ice cream or other such products, 
the floors of which are continuously wet or sodden by reason of being soaked. 

6. The walls and ceilings of such places shall be of tight construction and so painted 
or enameled or of such material that they may be washed and thoroughly cleaned as 
often as may be necessary. 

7. Every such place shall be supplied with refrigerators of approved design in 
which all perishable materials for use in making ice cream or other such products 
shall be kept when not in actual use. 

8. Said refrigerators shall be lined with metal or enamel ware or such other im- 
pervious material that may be thoroughly cleaned. 

9. AVater used in all ice cream factories shall be unpolluted and wholesome. 

10. All receptacles in which ice cream or other such products are mixed, stored, 
or frozen shall be of unbroken granite or enamel ware or heavily coated with tin, 
and all such vessels when they shall show cracks or breaks or spots of rust shall be 
discarded, and shall be no longer used for such purpose. 

11. All such vessels used for such purpose or for containing any of the ingredients 
from which ice cream or such products are made, shall, each time before being used, 
be thoroughly scoured and cleaned, shall be rinsed in clean hot water, and shall be 
sterilized with boiling water or live steam. 

12. All machinery, implements, tools, and apparatus used in mixing or handling 
ice cream and other such products shall be kept scrupulously clean at all times. 

13. Materials used for making ice cream and other such products shall be frozen 
within one hour from the time they arc mixed and no batches of mixed raw ingredients 
shall be permitted to stand longer than one hour before freezing. 

14. All materials from which ice cream and kindred products are made shall be 
clean, sound, and wholesome. No over-ripe or unsound fruit, rancid nuts, fermentin" 
sirups, or fruit juices or other unwholesome products shall be used. No melted ice 
cream or other such product which for any reason has not been used shall enter into 
or form a part of any batch being prepared for freezing. 

15. No milk or cream other than that approved by the board of health shall be 
used in making ice cream or other such products. No ice cream or other such product 
shall be sold which shall show a bacteria count of more than 1,000,000 per c. c. 

16. No aniline dyes shall be used in the manufacture of ice cream or similar prod- 
ucts, nor shall any such dyes be kept in or about any such factory. 

17. All employees in and about such factory shall be cleanly in person, and while 
so engaged shall wear clean, washable jackets and aprons. 

18. Every manufacturer of ice cream or kindred products shall notify the health 
officer immediately of the occurrence of any illness among his employees and in the 
families of his employees, giving the name of the attending physician in each case. 

19. No water-closet or urinal shall be located in direct connection with any room 
in which ice cream or kindred products are mixed, handled, or stored. 

20. A plentiful supply of clean water, soap, and towels for individual use shall be 
supplied in each such factory for toilet purposes. 

21. Any violation of the above regulations shall be subject to the penalties pre- 
scribed in section 51. 

Ice Cream Parlors and Soda Fountains— Sanitary Regulation of. (Reg. Bd. of H. 

Sept. 8, 1914.) 

Sec. 54. Regulations governing ice cream parlors, soda fountains, and soft drink 
stands. — 1. All ice cream parlors, places where soda fountains are operated, and placea 
where soft drinks are sold shall be kept in a clean and sanitary condition at all times. 

2. Every such place shall use only such water as has been found to be pure and 
unpolluted for filling fountains, mixing drinks, washing vessels and utensils, and for 



